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AB Natural colorants derived from berries are discussed, with particular 
reference to products developed by WILD from berries such as 
cranberries and aronia berries. Aspects considered include: 
effect of anthocyanin content on the colour of berries; suitability of 
dark-coloured berries with high anthocyanin concn. for developing natural 
colorants; factors affecting anthocyanin content and colour intensity of 
berry juices (kind of fruit, ripeness of fruit and production method); 
definitions of colouring foodstuffs and food colours from the new EU 
guidelines on additives and colouring; selective methods for producing 

red 

colours from berries (membrane techniques, electrodialysis and 
chromatography); techniques used to produce colouring foodstuffs i.e. 
intensely coloured berry juice concentrates; new high quality 
natural colorants, produced by WILD from a combination of fruits, which 
achieve stable, bright, natural looking colours with clearly defined 
tones; and health benefits suggested to result from consumption of 
anthocyanins . (BAW) 
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